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(54) Instantaneous cooler for liquids and the like or solids 

(57) A device (10) is put forward for cooling one or 
more bottles (6) of wine or other solid foodstuff to an 
optimal usage temperature which can be controlled by a 
timer which sets the time the product remains in the 
cooling device (10) and operates a fan (4) which circu- 
lates the cold air surrounding an aluminum container (5) 
holding one or more bottles (6) to be cooled to the 
desired temperature. 
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Description 

[0001] The present invention refers to oenological 
sector and in particular to the problem of rapidly cooling 
wine to its ideal consumption temperature which is dif- 5 
ferent for each type of wine. 

[0002] Usually in catering in order to conserve wine so 
that it is ready to be served when wanted, large sized 
refrigerators are used with separate compartments for 
the different types of wine operating with a coolant com- 10 
posed of glycol and water maintained constantly at a 
temperature of -40°C.This fluid is fed into a bag which 
covers a single bottle or wraps around several bottles, 
but this system has several drawbacks: 
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1) the system requires a loading and discharging 
pump for the coolant and these operations require 
time and high electric capacity: 

2) glycol takes about 24 hours to reach a tempera- 20 
ture of -40°C therefore this requires a long waiting 
period; 

3) to transport glycol a cylinder must be used so the 
user has always to procure this fluid which, besides 25 
other things, with time and use evaporates and may 
form unwanted ice. 

[0003] The instantaneous cooler for liquids or solids in 
this invention uses on the contrary ambient air cooled 30 
by a secondary closed circuit refrigeration plant and in 
particular 
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container 5 made of aluminum sheet The cooling circuit 
can be kept operating permanently and if cover C is not 
opened, a constant cold temperature is obviously main- 
tained. When the bottle is needed rt is placed in the alu- 
minum container and the fan 4 is switched on using a 
timer switch and the air in circulation, controlled by the 
timer, cools the bottle to the desired temperature. A 
table is supplied together with the device and this table, 
on the basis of the number of bottles and the type of 
wine to be cooled, sets the time the bottle or bottles 
have to remain in the container 5 to reach the desired 
temperature. 

[0007] Once cooled and the number of bottles needed 
have been taken out the fan can be switched off and the 
cover 5 closed thus maintaining a constant cold air tem- 
perature in chamber B of the device. An automatic ther- 
mostat can be provided to maintain the coolant and the 
air temperature in chamber B at a set low so as to have 
the device always ready at the times when most needed 
by the restaurant, that is for meats at midday and in the 
evening. 

[0008] The instant cooler presented may be manufac- 
tured in different models according to capacity (1 or 
more bottles) and may have different shapes and sizes, 
furthermore it can have a special compartment for 
instantly cooling solids such as gelatins, puddings, veg- 
etable soups, etc. which are placed inside through a 
side door. 

[0009] Liquids contained in cans can also be cooled of 
course. 

[001 0] The advantages of the device are mainly as fol- 
lows: 



1) maintains a low temperature automatically; 

2) there are no problems of loading fluids in that the 
closed refrigerator unit uses refrigerating gas 
allowed by the laws in force; 

3) there is no danger of freezing. 

[0004] The present invention is illustrated making ref- 
erence to the Sole figure which schematically illustrates 
the device consisting of two chambers, one for the pri- 
mary fluid A and the other for the secondary fluid B. 
[0005] The container of the device 10 is made up of 
either insulated sheet or other suitably insulated plastic 
material walls and is divided into two chambers: the bot- 
tom one A contains the primary refrigerating fluid circuit 
and the secondary B allows the cold air to circulate 
around the object to be cooled in the top chamber B. 
[0006] The primary circuit comprises the compressor 
1 and the coil evaporation battery 2, the type usually 
used in refrigerators, and the piping 3 which closes the 
primary cooling circuit entering the second chamber B 
which simply contains ambient air. A cover C which is 
openable and is closed with a sealing clamp (not 
shown) allows one or more bottles 6 to be placed in the 



1) the cooling circuit rapidly reaches the required 
temperature in a few minutes and can be automati- 
cally kept at this temperature; 

2) there are no problems of loading/discharging 
coolant; 

3) there is no risk of freezing; 

4) special timers can be programmed to maintain 
an optimal cooling temperature in chamber B dur- 
ing the times when needed the most so that the 
device is always ready for use and all that is 
required is to place the drinks or solid products 
inside; 

5) provision is also made for a smaller sized device 
for domestic use; 

6) use can also be made of this device in hospitals 
for rapid cooling of blood and other body fluids for 
bacteria free conservation. 

[001 1 ] Whereas the invention has been illustrated and 
described in particular in reference to Ms preferred con- 
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structionaJ shape, it will be clear to those who are 
experts in the field that various changes in its shape and 
details can be carried out without departing from the 
scope of the invention as defined in the following claims. 
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Claims 

1 . An instant temperature cooler for liquids or solids, in 
particular wines or solid foodstuffs, comprising a 
container of the device which is made of insulated 10 
sheet walls or other suitably insulated material, 
even plastic, divided into two chambers: the bottom 
one (A) containing the primary coolant circuit and 
the top one (B) containing cold air in circulation; the 
primary circuit is made up of a compressor (1) and 15 
a coil evaporation battery (2) for refrigerators and 
tubing (3) which closes the primary cooling circuit 
entering the top chamber (B), which contains air 
and a fan (4) for circulating the air; the top chamber 

(6) of the container has a folding, closable cover (C) 20 
which can be sealed by means of a clamp and 
through which one or more bottles (6) can be 
placed in the aluminum sheet container (5) inside 
the top chamber (B). 

25 

2. The device in claim 1, in which the (A) and (B) 
chambers may be arranged in any combination 
even different in lay-out and shape from the one 
illustrated in the Figure. 

30 

3. The device in claim 1 , also equipped with a timer 
which regulates the time a bottle of wine or some 
other liquid or solid has to remain inside the device 
and to regulate the running time of the fan after the 
external cover has been closed so as to reach a 35 
final temperature of the product. 

4. The device in the preceding claims, also equipped 
with a programmable timer in order to set the run- 
ning time of the compressor (1) in order to achieve 40 
an optimal temperature at all times so as to have 
the device at the cooling temperature required and 

to maintain it constant during the period the device 
is most used. 

45 

5. The device in the preceding claims, which, when 
provided with a suitable loading door and support- 
ing shelves, can be used in particular for cooling 
solid or semi-solid foodstuff. 

50 

6. The device in the preceding claims, having in par- 
ticular a suitable size for domestic use. 

7. The device in the preceding claims which, with 
opportune temperature regulations of the coolant 55 
can be used in particular in hospitals for rapidly 
cooling and conserving blood or other body fluids 
free from bacteria. 
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